EGGPLANT

ENDIVE

rotenone dust. The striped hard-
shelled beetles do not do much dam-
age, but they lay masses of orange-
colored eggs on the underside of the
leaves. If there are only a few plants
to be examined, the eggs may be seen
and destroyed. Otherwise the eggs
hatch into soft black grubs which
soon turn brownish red in color as
they grow. They have a ravenous ap-
petite and will soon eat the foliage.
They may be killed by a poisonous
dust or spray. The eggplant lace bug
does damage occasionally, but it is
not serious. The tortoise beetle does
considerable damage in the southern
states. It eats holes in the leaves and
can be controlled by dusting the
foliage with a rotenone dust.

GENERAL RECOMMENDATIONS: Egg-
plant may or may not be a favorite.
Enjoyment lies largely in the way it
is prepared and how well the acrid
flavor has been destroyed. One rec-
ommendation is to cut the eggplant
into very thin slices, pile them up,
and place a flatiron on the top for
an hour or two before cooking. This
is supposed to get rid of the strong
flavor. Some think the slices should
be placed in salt water overnight.
After the "curing," the slices are
coated with batter and bread crumbs
and fried. They may be served with
maple syrup. A very appetizing dish
is prepared by making a casserole of
diced eggplant, peppers, onions, and
tomato sauce, covered with bread
crumbs.

After eggplant is removed from the
vines, it will keep for some time
without losing its flavor. As a matter
of fact, the flavor will probably im-
prove with time by being made more
mellow. Exposing the slices to the
air will tend to mellow them.

Egyptian Nut

See Peanut

Elephant's Ear

See Dasheen

Endive

DESCRIPTION: Endive (Cichorium
endima] is an annual or biennial
salad plant belonging to the same
group which includes witloof chicory.
It forms a heavy rosette of very much
curled and cut leaves. It is a native
of the East Indies and has been

ESCAROLLE

grown for many years as a salad
plant. The second year it produces
a seedstalk somewhat similar to wild

BROAD-LEAVED  BATAVIA
ENDIVE LETTUCE

chicory. This type of endive is often
called ESCAROLLE. In the market, the